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The Potentials of Limau (Citrus amblycarpa Hassk. Ochse) 
as A Functional Food and Ornamental Mini Tree based on 
Metabolomic and Morphological Approaches
Abstract
Limau (Citrus amblycarpa (Hassk.) Ochse) is one of 
the native Citrus species of West Java that is grown 
in the local backyard, thus is easily found in local 
cuisines. Limau has great potentials for use as a 
potted plant in home gardens for its aesthetic value 
and fragrance. The objective of this research was to 
describe the metabolites fingerprint and morphology 
of Limau as a potential functional and ornamental 
mini tree. Methanol leaf extracts from one-year-old 
Limau originated from Bogor were analyzed using 
untargeted Gas Chromatography Mass Spectrometry 
(GCMS). Methanol leaf extract was dominated by 
vitamin E and composed of other 18 metabolites 
including phytosterols, fatty acids and terpenes. 
The major portion of fruit extract consisted of 
6-octadecenoic acid, palmitate and various fragrance 
compounds such as alpha sinensal, alpha limonene, 
beta citronellal, citronellol, and sabinene. Limau fruits 
are also a functional food due to its rich antioxidant 
and aromatic content. The morphology of limau tree 
is suitable as a potted ornamentals or mini-fruits tree 
for its small crown, sparse branching with unifoliate 
aromatic leaves and small spines, and plentiful 
aromatics mini fruits with the diameter of around 2-4 
cm. 
Keywords: GCMS, Indonesian native citrus, 
metabolites fingerprinting, mini-fruits tree, vitamin E
Introduction
Citrus is a highly demanded and is one of the 
economically important horticulture produces in the 
world (FAO, 2016), including in Indonesia (Pusdatin, 
2015). The rise of public income and awareness 
of a healthy lifestyle are thought to be a trigger for 
an increasing demand for citrus (Darmawan et al., 
2014). Citrus has been selected by the Indonesian 
government as one of three strategic horticultural 
commodities to improve economic growth (Dirjenhort, 
2016). Various species of citrus are grown in Indonesia. 
Recently, the Indonesian Citrus and Subtropical Fruit 
Research Institute (ICSFRI) reported that about 241 
citrus genotypes from all around the country have 
been collected and maintained (Budiyati, 2014). Most 
of the citrus species is popularly used by consumers 
as table fruits that can be directly consumed, such as 
mandarin, tangerine and pummelo. However, there 
are other citrus species that are more favorable as 
flavor or ornament rather than table fruit (Lv et al., 
2015). 
Limau (Citrus amblycarpa (Hassk.) Ochse) is one of 
Indonesia’s native citrus, specifically native to West 
Java, and is well known for flavoring cuisines rather 
than fresh fruit consumption (Lim, 2012) due to its 
sour taste and pleasantly fragranced fruit juice.  Most 
Indonesians use the juice to enhance the flavor of 
local cuisines, particularly for making “sambal” (chilli 
sauce) which is apparently an origin of Indonesia. In 
addition to the use of Limau, the dreg of the fruits 
can be mixed into perfumed hand-washing water 
after meals, since it is the habit of many locals to eat 
without using cutlery (Irsyam, 2015). 
The fruits are the main attraction of the Limau plant. 
Healthy trees produce a large number of small (20-
40mm) fruits. In addition, Limau has aromatic leaves 
which have not been widely used; the aromatic leaves 
are highly potential to be used as a mixture of cooking 
spices (Setiadi and Pariamin, 2004), flavoring and 
aromatic oil.  
The potentials of Limau as functional food can 
be evaluated through metabolomic approach. 
Metabolomic refers to a new field of ‘omics’ research 
that uses sophisticated analytical technologies to 
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identify the type, location and amounts of metabolites, 
mostly in the form of low molecular weight molecules, 
at specific time or condition inside living organism 
or its product (Ramsden, 2009; Putri et al., 2013a; 
Kosmides et al., 2013; Clish, 2015). Metabolomic 
approach involves comprehensive and simultaneous 
systematic determination of metabolites at certain 
time or condition (Hall, 2006). Various metabolomic 
instruments have been recently developed, such as 
Nuclear Magnetic Resonance (NMR), Supercritical 
Fluid Chromatography Mass Spectrometry (SFCMS), 
Capillary Electrophoresis Mass Spectrometry 
(CEMS), Liquid Chromatography Mass Spectrometry 
(LCMS), High Performances Liquid (HPLC) and 
Gas Chromatography Mass Spectrometry (GCMS) 
(Putri et al., 2013b). GCMS is highly suitable and 
is widely used to study low molecular weight and 
volatile compounds in various types of plants and 
their derivatives such as coffee (Choi et al., 2010; 
Jumhawan et al., 2013), potatoes (Uri et al., 2014), 
clary sage, lavender, lemon and orange (Wu et al., 
2014). Untargeted GCMS analysis is feasible to 
describe metabolites fingerprinting of Limau and thus 
can be used as early information for further study 
regarding its potential as a functional food.
In addition to functional purposes, potted Limau 
tree has the potentials to be commercialized as an 
ornamental potted plant for its attractive physical 
properties, its wide adaptability to diverse environment 
and does not need intensive maintenance (Setiadi 
and Parimin, 2004). The potentials of Limau for 
ornamental purposes can be identified based on the 
morphological approach (Dos Santos et al., 2015). 
Morphological identification is relatively easy, simple, 
time- and cost-saving so the conventional botanist 
were able to apply without using sophisticated 
laboratory instruments (Dorji and Yapwattanaphun, 
2011). Morphological observation is important to 
describe the plant’s morphology at vegetative and 
generative stages.
Ornamental plant refers to various types of plant that 
are intentionally planted for decorating rooms, home 
gardens and landscapes. Most citrus researchers 
only focus on the yield improvement and continuity 
of fruit production, with less focus on its potentials as 
ornamental pot or mini fruit trees. The use of citrus 
as ornamentals has been developing worldwide, in 
particular Europe (Del Bosco, 2003). However, apart 
from kumquat (Citrus japonica) there have been 
limited reports about commercialization of citrus as 
an ornamental pot plant. This research aimed to 
evaluate the potentials of Limau as both functional 
and ornamental plant based on its morphological 




The experiment started from January until April 2017 
at  Pasir Kuda experimental farm of Bogor Agricultural 
University, Bogor, Indonesia. The altitude, latitude and 
longitude of the location were 263 meters above sea 
levels, 6°36’32.6” South latitude and 106°47’0.9” East 
longitude. The daily temperature, relative humidity 
and monthly rainfall during the experimental period 
varied from 23-31°C (average 25.8 °C), 82–88% 
(average 85.9%) and 370-525 mm (average 423 mm) 
(BMKG, 2017). 
Plant Materials
A year-old limau grafted onto Japanese citroen 
rootstock was collected from the commercial nursery 
of Bogor Agricultural University, Agropromo, and then 
transferred to the Pasir Kuda farm. Limau was grown 
in 30 cm polybags filled with a well-mixed media of 
soil, compost and rice husk with an equal ratio (by 
volume). Nitrogen-phosphorus-potassium compound 
fertilizer at a rate of 20 grams (Yara, Norway), and 
micronutrients (Growmore, USA) at a rate of 2 grams 
per pot was applied monthly through soil drench and 
foliar feeding, respectively. Irrigation was not applied 
during the experiment due the rainy periods during 
the experiments.
Scoring
Metabolites fingerprinting was conducted using 
GCMS instrument at the Laboratory of Ministry of 
Health Jakarta, Indonesia. The instrument used was 
an Agilent 7890 gas chromatograph interfaced to a 
5975 mass selective detector and equipped with 
chemstation database system. Samples were leaves 
or fruits that were harvested from five potted Limau 
plants. The picked samples from each individual 
plant were pooled to provide composite samples. 
Leaf samples were collected from the third to the fifth 
position on a dormant branch. Fruits were collected 
at a mature stage prior to ripening because most 
consumers preferred mature rather than ripe fruits. 
Samples were collected starting at 9.00 am and 
were quenched by directly transferred onto cool box 
containing ice gel and transported to the laboratory 
for extraction. Ten grams of leaves and fruit samples 
were weighed, and dried for three days at 60°C. The 
dried samples were blended prior to maceration with 
99.9% ethanol analysis for about five days. Ten mL of 
macerated extracts were transferred into a tube for 
subsequent evaporation at 60°C for about an hour. 
The evaporated samples were redissolved in 200 µl 
extract prior to injection into GCMS (Labkesda, 2017). 
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Growth habit, morphology of trunk, leaf, flower, fruit 
and seeds were scored from five potted Limau plants 
based on descriptors for citrus (IPGRI, 1999) and 
plant morphology (Tjitrosoepomo, 2009). Evaluation 
of limau ornamental potentials was based on 
morphological features described in Dos Santos et al 
(2015).
Results and Discussion
Metabolites Fingerprinting of Limau 
Early documentation of metabolites is needed to 
evaluate the potential of Limau plants to provide 
functional metabolites. Gas chromatography (GC) 
was served as metabolites separator while mass 
spectrometer was the metabolites detector. The 
principle of GC as metabolites separator depends 
upon the interaction power of metabolites with 
stationary phase. The weaker the interaction, the 
earlier the elution of the metabolites and vice versa. 
The time from injection up to elution was called the 
retention time (RT). The metabolites were ionized, 
separated according to their mass-to-charge ratio 
(m.z-1) and detected as ion intensity then identified 
based on retention time obtained from GC and 
mass spectrum obtained from MS.  Our GCMS was 
integrated with an online chemstation database that 
provided metabolites reference for the identification of 
detected metabolites. Generally, there are two types 
of GCMS analysis, namely targeted and untargeted 
techniques. 
The present study used untargeted GCMS analysis 
to elucidate the abundance of functional metabolites 
within aromatic leaves and fruits of Limau plants. The 
amount of certain metabolite in the sample, also called 
as relative concentration (RC), is proportional to its 
peak area that showed in chromatogram. The peak 
area (PA) is treated as a triangle, thus is calculated 
by multiplying the height times its width at half height. 
The PA of certain metabolite divided by the total of PA 
indicated the percent of its metabolite in the sample 
(Chempages, 2017). 
Based on our experiments, 56 metabolites were 
detected and identified within methanol fruit and leaf 
extract of Limau plants. The leaf extract composed of 
19 metabolites (Table 1), while fruit extract composed 
of 39 metabolites (Table 2). There were two similar 
metabolites detected in both plant organs, namely 
Table 1. Metabolites fingerprinting of Limau leaf based on untargeted GCMS approach
No RT Quality Metabolites RC (%)
1 36.140 89 Vitamin E 23.38
2 40.704 66 Taraxasterol 15.16
3 40.863 55 Benzo[b]naphtho[2,3-d]furan 14.85
4 29.437 94 Phytol isomer 10.99
5 29.851 99 Linolenic acid 5.13
6 32.906 99 Squalene 4.91
7 39.125 91 Beta-sitosterol 3.70
8 32.520 90 Nonanoic acid, 9-(3-hexenylidenecyclopropy lidene)-, 2-hy-
droxy-1-(hydroxymethyl) ethyl ester
3.28
9 35.064 93 Gamma-Tocopherol 3.15
10 27.114 99 Neophytadiene 3.15
11 39.201 95 Dihydrolanosterol 2.75
12 33.754 94 2-methyl-3-(3-methyl-but-2-enyl)-2-(4-methyl-pent-3-enyl)-oxetane 2.30
13 33.409 51 Methyl linolenate 2.09
14 28.789 99 Palmitate 1.62
15 28.665 81 1-[2-methyl-2-(4-methyl-3-pentenyl) cyclopropyl] ethanol 0.95
16 33.326 53 (+)-1-menthene 0.89
17 32.216 72 Butyric acid, ester with citronellol 0.84
18 31.471 49 Mehp 0.66
19 39.677 95 Beta amyrin 0.19
Total of peak areas 99.99
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palmitate and neophytadiene. Palmitate (C16H32O2), 
also known as palmitic acid, is a long-chain saturated 
fatty acid that could act as an antioxidant, a 
hypocholesterolemic and a nematicide (Sermakkani 
and Thangapandian, 2012). Neophytadiene (C20H38) 
is a volatile metabolite that is mostly found as a flavor 
compound in tobacco and may potentially possess 
some antimicrobial activity (Stojanovic et al., 2000). 
Neophytadiene was also found in medicinal plants 
alike Kirinyuh (Eupatorium odoratum) and reported to 
have pharmacological properties such as antipyretic, 
analgesics, anti inflammatory, anti microbial, and anti 
oxidant (Raman et al., 2012).
Methanol leaf extract was dominated by vitamin E, 
three phytosterols, three terpenes, and five fatty 
acids.  Vitamin E was only found in citrus leaf and 
seemed to to be absent in the fruits. Vitamin E 
(C29H50O2), also known as alpha-tocopherol, is one 
of the essential vitamins for human health because 
of its strong antioxidant activities against various 
free radicals (Burton and Traber, 1990). It was also 
reported to have antioxidant activity in Alamanda 
cathartica L. (Prabhadevi et al., 2012) and Adiantum 
capillus-veneris L. (Kumar et al., 2014). Phytosterols, 
obtained in form of taraxasterol, beta sitosterol and 
dihydrolanosterol, were well known as anticancer 
compounds (Ovesna et al., 2004; Bradford and Awad 
2007; Woyengo et al., 2009) and regulated serum 
cholesterol (Jones and AbuMweis, 2009). Various 
terpenes such as phytol (C20H40O) isomer and beta-
amyrin (C30H50O) were found to display antimicrobial 
and anti-inflammatory activities, respectively (Raman 
et al., 2012; Okoye et al., 2014). Another terpene, 
such as squalene (C30H50) had a similar structure 
to beta-carotene and was used for various cancer 
therapy (Kelly, 1999). Five types of fatty acid 
detected were butyric acid (C4H8O2), linolenic acid 
(C18H30O2), methyl linolenate (C19H34O2), nonanoic 
acid (C9H18O2) and palmitate.  A number of studies 
have shown the functional potential activities of these 
fatty acids, such as antimicrobial, anti-cyanobacterial, 
anti-inflammatory and may be used as a nematicide 
(Nakai et al., 2005; Huang et al., 2011; Sermakkani 
and Thangapandian, 2012). 
Methanol fruit extracts composed of 39 metabolites 
and showed more various metabolites than its 
leaves. The fruit was dominated by 6-octadecenoid 
acid and followed by palmitate. 6-octadecenoid 
acid (C18H34O2), also known as petroselenic acid, 
an uncommon fatty acid that was firstly found in 
parsley seeds and showed antimicrobial activities 
(Placek, 1963). Palmitate (C16H32O2), as previously 
mentioned, supposed to serve as an antioxidant. 
Methyl 9-octadecenoate also called methyl oleate 
(C19H36O2) was used in certain biochemical research 
as a chromatographic standard, lubricants and 
solvents (Pubchem, 2017).  
Fruit extracts predominantly composed of aromatic 
compounds that has the potential to be used 
as flavor and fragrance. In total, there were 13 
metabolites identified as flavor compounds, namely 
alpha sinensal, alpha limonene, alpha-farnesene, 
benzoic acid, beta bisabolene, beta citronellal, beta-
cis-ocimene, beta myrcene, beta pinene, citronellol, 
2-methoxy-4-vinylphenol, 2,3-dihydro-3,5-dihydroxy-
6-methyl-4h-pyran-4-one and sabinene. Alpha 
sinensal (C15H22O) was the major flavor compound 
compared to others so that it supposed to play a role 
during the formation of aromatic fruit. Alpha-sinensal 
was reported in minor portion within orange, however, 
it could contribute to the overall flavor and aroma of 
its fruit (HMDB, 2017a). Alpha limonene, similar to 
D-limonene (C10H6), is an aromatic hydrocarbon 
monoterpenes with antitumor activities and commonly 
used as aromatherapy, flavors and fragrances (Duetz 
et al., 2003). Previous report by Othman et al. (2016) 
confirmed the major portion of limonene in essential 
oils of pummelo (Citrus grandis) and lime (Citrus 
aurantiifolia); and sabinene (C10H16) in Kaffir lime 
(Citrus hystrix). Alpha-farnesene (C15H24) was used 
as flavouring agents in the coating solution of apples 
and pears (HMDB, 2017b). Beta-citronellal (C10H18O), 
citronellol (C10H20O), Beta myrcene (C10H16), 
2-methoxy-4-vinylphenol and 2,3-dihydro-3,5-
dihydroxy-6-methyl-4h-pyran-4-one were reported 
to have displayed antimicrobial activities (Janssen et 
al., 1998; Yoshihiro et al., 2004; Kumar et al., 2014). 
Limau Morphological Characters
Limau showed ellipsoid crown with erect growth 
direction and categorized as a shrub rather than tree 
(Figure 1C). The trunk was a union between a Limau 
scionwood and a Japasche citroen rootstock. The 
characters of the lower part of scion and rootstock 
were similar such as brown, ligneous, spherical with 
no spines. The plant height and the crown width of the 
observed Limau plants were ranged from 140-160 cm 
and 80-90 cm, respectively. The crown part consisted 
of relatively sparse branches and leaves. Branching 
type of Limau was likely monopodial as indicated by 
the dominant growth of apical buds forming a central 
axis rather than the lateral buds. Small (2-5 mm), 
brownish green, sharp and straight pointed end spines 
emerged below the leaf petiole in most of the branch 
nodes. Spines were highly distributed in vegetative 
shoots rather than generative ones. Although the 
size was not statistically different, spines emerging 
in new shoots were smaller and weaker than the old 
ones. Generally, the development of spines in plants 
was genetically encoded as a self-defense strategy 
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Table 2. Metabolites fingerprinting of Limau leaf based on untargeted GCMS approach
No RT Quality Metabolites RC (%)
1 32.344 99 6-octadecenoic acid 34.40
2 31.089 99 Palmitate 17.33
3 37.419 94 4-(2,3-dihydro-3-methylbutoxy)furo(3,2-g)chromen-7-one 5.11
4 31.689 99 Methyl 9-octadecenoate 5.08
5 28.648 91 Alpha sinensal 4.09
6   5.148 80 Methylmaleinacidanhydride 2.74
7 16.298 91 Cyclohexanol, 2-(2-hydroxy-2-propyl)-5-methyl 2.67
8 11.940 98 Citronellol 2.07
9    5.576 96 Beta myrcene 1.83
10 33.378 95 5-hydroxyfurocoumarin 1.77
11 8.541 38 8-methoxy-5,5,8-trimethyl-3-nonen-2-one 1.64
12 30.365 99 Palmitic acid, methyl ester 1.60
13 17.215 72 3,8-terpine 1.55
14 15.236 96 2-methoxy-4-vinylphenol 1.50
15 35.653 83 Prangenin 1.48
16   7.707 27 Furanoid linalool oxide 1.43
17   6.224 99 Alpha limonene 1.29
18 22.780 98 Alpha farnesene 1.21
19   6.686 98 Beta cis ocimene 0.91
20 16.733 47 Methoxycitronellal 0.73
21 10.865 47 Sabinene 0.72
22   5.300 96 Beta pinene 0.72
23   9.382 98 Beta citronellal 0.68
24   9.596 91 2,3-dihydro-3,5-dihydroxy-6-methyl-4h-pyran-4-one 0.67
25 26.386 91 Beta bisabolene 0.63
26   7.321 90 2-(5-methyl-5-vinyltetrahydro-2-furanyl)-2-propanol 0.63
27 10.699 59 Benzoic acid 0.62
28 27.241 38 Alpha patchoulene 0.60
29 14.905 59 Citronellal dimethyl acetal 0.59
30 27.124 95 7-epi-amiteol 0.53
31 10.279 97 1-isopropyl-4-methyl-3-cyclohexen-1-ol 0.52
32 29.537 91 Neophytadiene 0.45
33 12.623 64 4,5-dimethyl-2,6-octadiene 0.43
34 29.041 46 Isospathulenol 0.41
35 25.090 86 2,5-cyclohexadiene-1,4-dione, 2-(methoxymethyl)-3,5-dimethyl 0.36
36 35.205 46 (E,E)-7-methyl-4-(1-methylethylidene)-1,7-cyclodecadienemetha-
nol
0.34
37 29.365 91 Vulgarol a 0.28
38 27.655 70 Bicyclo[5.2.0]nonane 4-methylene-2,8,8-trimethyl-2-vinyl 0.21
39 30.199 83 N-methyl-dibenz(E,G)isoindole 0.18
Total of peak areas 100.00
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against herbivores (War et al., 2012; Kariyat et al., 
2017). 
Limau plants possessed green and pleasantly 
fragranced compound leaves, specifically known as 
unifoliate. Unifoliate type was previously documented 
in Citrus limon and Citrus maxima as indicated by the 
presence of wing in petiole (Sevvel, 2016). The shape 
of petiole wing was either obovate or an inverse of 
ovate. The shorter petiole of Limau compared to 
the leaf blade is called brevipetiolate. The leaves 
possessed pinnate venation, shallow rounded or 
crenate margin, sharp pointed apex with an angle 
less than 45°, obtuse base with an angle greater than 
90° and ovate shape as proved by the ratio of length 
to width around 1.84 and also showed the widest part 
below the middle of leaf blade (NOPD, 2017). The 
number of leaves arranged alternately; a one-year-
old  Limau tree has 180 to 200 leaves. The average 
length and width of leaf blade were 33 and 18 mm, 
respectively. 
A single flower of Limau consists of a single whitish 
yellow pedicel, five whitish yellow calyces, five white 
petals, an oily yellow stigma, and 20 yellow anthers 
(Figure 1D). Three to five flowers were arranged 
alternately surrounding the peduncle and formed a 
simple cyme inflorescence. The number of flowers 
within a single potted plant varied and was in the 
range of 45-60 flowers. Flowering began with the 
formation of flower buds and then followed by the 
swelling of flower dome (Figure 1A). Flower retention 
was four to five days. Limau exhibited constitutive 
flowering rather than erratic patterns, lead to all year 
round and multiple harvesting times. 
Both fruitlets and mature fruits had rough surface, 
truncate apex, obloid shape with a convex base 
(Figure 1B). The peeled fruits are strongly aromatic 
and consisted of three layers namely bumpy green 
flavedo as the outermost layer, whitish yellow albedo 
as the middle layer and soft green segments as the 
endocarp. Flavedo tends to be thicker than the albedo. 
There were eight segments filled with juicy soft green 
pulp. Each segment contained one or two creamy 
ovoid seeds, therefore a fruit may contain 10-12 
seeds in total. The morphology of leaf, inflorescence, 
flower, fruitlet, mature fruit and seed are in Figure 1D. 
A study by Dos Santos et al. (2015) classified the 
term ornamental plants into four groups: potted 
plants, mini-fruit plants, hedges and landscaping 
plants. Limau was likely to fit into two groups; either 
as potted plants or mini-fruits plant. Limau plant has 
a relatively short and small crown with the height of 
<170 cm and width of about 100 cm. In addition, the 
fruit size of Limau was small (Ø 2-4 cm) compared to 
most of the marketable citrus fruit such as mandarin, 
tangerine and even pummelo, thus highly suitable 
as mini-fruits trees. The presence of small spines in 
Limau was unfavorable for landscaping. Moreover, 
such characters make the plant less effective as a 
hedge which may require large plants with evenly 
distributed spines within dense branches.
Figure 1. Plant morphology of Limau: A) flowering shoot, B) fruiting shoot, C) entire shoot composed of leaves 
and branches, D) detached organs consisted of leaf, flower inflorescence, single flower, fruitlet, 
mature fruit, and seed (from left to right). 
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Growing Limau as ornamental plant should follow 
several basic principles such as good plant proportion, 
pot size suitability and duration of growing before 
reaching a marketable size. The height and width 
of the plant canopy was used to evaluate the plant 
proportion and pot size suitability;  plant height should 
not exceed three times of the pot height in order to 
keep the balance ornamental proportion (Pennisi, 
2017). Because the height and width of Limau 
varied from 140-160 and 80-90 cm, respectively, the 
suitable pot sizes were 50 cm in height and 30 cm 
in diameter. Preparing Limau as potted plant take a 
shorter time than as mini-fruit trees. As commonly 
citrus seedling production in Indonesia, Limau is 
propagated by grafting (Poerwanto and Susila, 2014), 
and marketable as potted plant after five months 
after grafting (Setiono, 2016). Mini-fruit tree will take 
a longer period to reach a marketable size, i.e. for 
about a year after grafting, and the plants are ready to 
flower at this age. Exposure to periodic drought may 
promote flowering of tropical citrus, including Limau 
(Poerwanto and Susila, 2014).
Conclusion
Limau has good potentials to be commercialized 
as ornamental pot plant or mini trees; it has brown 
spherical trunk, aromatic green leaves with winged 
petiole, white flowers and aromatic green obloid small 
fruits contained creamy ovoid seeds. Untargeted 
GCMS analysis had shown the potential of Limau 
to produce functional compounds as the identified 
metabolites within leaf and fruit of Limau had antioxidant 
activities. Vitamin E was found predominantly in the 
methanol leaf extract, which also contains fatty acids, 
phytosterols and terpenes. Methanol extract of fruits 
was dominated by 6-octadecenoid acid and consisted 
of 13 compounds that had been identified as aromatic 
flavoring compounds. The presence of small spines 
on limau branches was unfavorable for landscaping 
or hedges. Further study is needed to develop more 
effective techniques for extraction, quantification 
and examination of limau metabolites for medicinal 
purposes. 
Acknowledgement 
This research was supported by The Republic of 
Indonesia under PMDSU Research Grant financial 
year 2016 (no. 2149/IT3.11/LT/2016) and 2017 (no. 
1085/IT3.11/LT/2017). 
References 
BMKG. (2017). Data Online Iklim BMKG Periode 
Januari-April 2017. http://bmkg.go.id. [10 May, 
2017]
Bradford, P.G. and Awad, A.B. (2007). Phytosterols 
as anticancer compounds. Molecular Nutrition 
and Food Research 51, 161-167.
Budiyati, E. (2014). Keragaman plasma nutfah jeruk 




impor/ [10 May, 2017]
Burton, G.W. and Traber, M.G. (1990). Vitamin 
E: antioxidant activity, biokinetics, and 
bioavailability. Annual Review of Nutrition 10, 
357-82.
Chempages. (2017). Gas Chromatography: 
Calculating the Area. http://faculty.sdmiramar.
edu/ fgarces/labmatters/chemtech/modules/
gaschrom/gaschromcalc.html [20 May, 2017].
Choi, M.Y., Choi, W., Park, J.H., Lim, J., and Kwon, 
S.W. (2010). Determination of coffee origins by 
integrated metabolomic approach of combining 
multiple analytical data. Food Chemistry 121, 
1260-1268.
Clish, C.B. (2015) Metabolomics: an emerging but 
powerful tool for precision medicine. Cold 
Spring Harbor Molecular Case Studies 1, 1-6. 
Darmawan, M., Poerwanto, R. and Susanto, S. 
(2014). The application of prohexadion-ca, 
paclobutrazol, and strangulation for off season 
flowering induction of mandarin citrus plants 
(Citrus reticulata). Journal of Horticulture 24, 
133-140. 
Del Bosco, S.F. (2003). The use for ornamental 
purposes of an ancient citrus genotype. Acta 
Horticulturae 598, 65–67.
Dorji, K. and Yapwattanaphun, C. (2011). 
Morphological identification of mandarin (Citrus 
reticulata Blanco) in Bhutan. Kasetsart Journal 
Natural Science 45, 793–802. 
Dos Santos, A.R.A., De Souza, E.H., Souza, F.V.D., 
Fadini, M., Girardi, E.A. and Filho, W.D.S.S. 
(2015). Genetic variation of Citrus and related 
genera with ornamental potential. Euphytica. 
56 Rahmat Budiarto, Roedhy Poerwanto, Edi Santosa, Darda Efendi
Journal of Tropical Crop Science Vol. 4 No. 2, June 2017
www.j-tropical-crops.com
doi 10.1007/s10681-015-1423-2
Dirjenhort. (2016). “Petunjuk Umum Program 
Peningkatan Produksi dan Nilai Tambah 
Produk Hortikultura Tahun 2017”. Direktorat 
Jenderal Hortikultura (Dirjenhort) Kementerian 
Pertanian, Indonesia.
Duetz, W.A., Bouwmeester, H., Beilen, J.B., and 
Witholt, B. (2003). Biotransformation of 
limonene by bacteria, fungi, yeasts and plants. 
Applied Microbiology and Biotechnology 61, 
269-277.
FAO. (2016). “Citrus Fruit Statistics 2015”. Food and 
Agriculture Organization (FAO) of The United 
Nations, Rome. 
Hall, R.D. (2006). Plant metabolomics: from holistic 
hope, to hype, to hot topic. New Phytologist 
169, 453-468.
HMDB. (2017a). Alpha-sinensal. http://www.hmdb.
ca/metabolites/HMDB0013693 [May 5, 2017].
HMDB. (2017b). Alpha-farnesene. http://www.hmdb.
ca/metabolites/HMDB0036066 [May 5, 2017].
Huang, C.B., Alimova, Y., Myers, T.M., and Ebersole, 
J.L. (2011). Short- and medium-chain fatty 
acids exhibit antimicrobial activity for oral 
microorganisms. Archives of Oral Biology 56, 
650-654.
IPGRI. (1999). “Descriptors for Citrus”. International 
Plant Genetic Resources Institute (IPGRI), 
Rome. 
Irsyam, A.S.D. (2015). “Floristic Study on Rutaceae of 
Madura”. Thesis. Bogor Agricultural University.
Janssen, A.M., Sioe, W.H.R.T., Scheffer, J.J.C. 
and Svendsen, A.B. (1998). Citronellal and 
citronellol, a case of antimicrobial antagonism. 
Flavour and Fragrance Journal 3, 137-140. 
Jones, P.J. and AbuMweis, S.S. (2009). Phytosterols 
as functional food ingredients: linkages to 
cardiovascular disease and cancer. Current 
Opinion Clinical Nutrition and Metabolic Care 
12, 147-151.
Jumhawan, U., Putri, S.P., Yusianto, Marwanni, E., 
Bamba, T., and Fukusaki, E. (2013). Selection 
of discriminant marker for authentication 
of Asian palm civer coffee (kopi luwak): a 
metabolomics approach. Journal of Agriculture 
Food Chemistry 61, 7994-8001. 
Kariyat, R.R., Hardison, S.B., de Moraes, C.M., and 
Mescher, M.C. (2017). Plant spines deter 
herbivory by restricting caterpillar movement. 
Biology Letters 13, 1-5. 
Kelly, G.S. (1999). Squalene and its potential clinical 
uses. Alternative Medicine Review 4, 29-36.
Kosmides, A.K., Kamisoglu, K., Calvano, S.E, Corbett, 
S.A. and Androulakis, I.P. (2013). Metabolomic 
fingerprinting: challenges and opportunities. 
Critical Review in Biomedical Engineering 41, 
205–221.
Kumar, S.S., Samydurai, P., Ramakrishnan, R., and 
Nagarajan, N. (2014). Gas chromatography 
and mass spectrometry analysis of bioactive 
constituents of Adiantum capillus-veneris 
L. International Journal of Pharmacy and 
Pharmaceutical Sciences 6, 60-63.
Labkesda. (2017). “Prosedur Analisis GCMS 
Tanaman”. Laboratorium Kesehatan Daerah 
Provinsi DKI Jakarta (Labkesda), Jakarta.
Lim, T.K. (2012). “Edible Medicinal and Non Medicinal 
Plants: Volume 4 Fruits”. Springer, Berlin. 
Lv, X., Zhao, S., Ning, Z., Zeng, H., Shu, Y., Tao, O., 
Xiao, C., Lu, C., and Liu, Y. (2015). Citrus fruits 
as a treasure trove of active natural metabolites 
that potentially provide benefits for human 
health. Chemistry Central Journal 9, 1-14. 
Nakai, S., Yamada, S., and Hosomi, M. (2005). 
Anti-cyanobacterial fatty acids released from 
Myriophyllum spicatum. Hydrobiologia 543, 
71-78.
NOPD. (2017). Terminology. http://www.
northernontarioflora.ca/ [May 1, 2017].
Okoye, N.N., Ajaghaku, D.L., Okeke, H.N., Ilodigwe, 
E.E., Nworu, C.S., and Okoye, F.B. (2014) 
Beta-amyrin and alpha-amyrin acetate 
isolated from the stem bark of Alstonia boonei 
display profound anti-inflammatory activity. 
Pharmaceutical Biology 52, 1478-1486.  
Othman, S.N.A.M., Hassan, M.A., Nahar, L.., Bazar, 
N., Jamil, S., and Sarker, S.D. (2016). Essential 
oils from the Malaysian Citrus (Rutaceae) 
medicinal plants. Medicines 3, 1-11.
Ovesna, Z., Vachalkova, A., and Horvathova, K. 
57The Potentials of Limau (Citrus amblycarpa Hassk. Ochse) as A Functional Food ..........
Journal of Tropical Crop Science Vol. 4 No. 2, June 2017
www.j-tropical-crops.com
(2004). Taraxasterol and beta-sitosterol: new 
naturally compounds with chemoprotective/
chemopreventive effects, Minireview. 
Neoplasma 51, 407-414.
Pennisi, B.V. (2017). “Gardening in Containers using 
Tropical Plants”. UGA Cooperative Extension, 
University of Georgia, Athens.
Placek, L.L. (1963). A review of petroselenic acid 
and its derivatives. Journal of American Oil 
Chemists’ Society. 40, 319-329. 
Poerwanto, R. and Susila, A.D. (2014). “Teknologi 
Hortikultura”, IPB Press, Bogor.
Prabhadevi, V., Sathish, S.S., Johnson, M., 
Venkatramani, B., and Janakiraman, N. 
(2012). Phytochemical studies on Allamanda 
cathartica L. using GC-MS. Asian Pacific 
Journal of Tropical Biomedicine, s550-s5554. 
Pubchem. (2017). Methyl oleate. https://pubchem.
ncbi.nlm.nih.gov/compound/methyloleate. 
[May 5, 2017].
Pusdatin. (2015). “Outlook Komoditas Pertanian 
Subsektor Hortikultura : Jeruk” (Nuryati, L., 
Novianti, eds.). 88 p. Pusat Data dan Sistem 
Informasi (Pertanian) Kementrian Pertanian, 
Jakarta. 
Putri, S.P., Nakayama, Y., Matsuda, F., Uchikata, T., 
Kobayashi, S., Matsubara, A., and Fukusaki, 
E. (2013a). Current metabolomics: practical 
applications. Journal of Bioscience and 
Bioengineering 115, 579-589.
Putri, S.P., Yamamoto, S., Tsugawa, H., and 
Fukusaki, E. (2013b). Current metabolomics: 
technological advances. Journal of Bioscience 
and Bioengineering 116, 9-16.
Raman, V.B., Samuel, L.A., Saradhi, M.P., Rao, 
B.N., Khrishna, A.N.V., Sudhakar, M., and 
Radhakhrishan, T.M. (2012). Antibacterial, 
antioxidant activity and GC-MS analysis 
of Eupatorium odoratum. Asian Journal of 
Pharmaceutical and Clinical Research 5, 99-
106.
Ramsden, J.J. (2009). “Bioinformatics, An 
Introduction”. 272 pp. Springer-Verlag, London.
 
Sermakkani, M. and Thangapandian, V. (2012). GC-
MS analysis of Cassia italic leaf methanol 
extract. Asian Journal of Pharmaceutical and 
Clinical Research 5, 90-94. 
Setiadi and Pariamin (2004). “Budi Daya Jeruk 
Asam di Kebun dan di Pot”. 128 pp. Penebar 
Swadaya, Jakarta. 
Setiono. (2016). Produksi Benih Jeruk Bermutu. In 
“Makalah Kursus Teknologi Inovasi BITE”, 
pp. 1-12. Balai Penelitian Jeruk dan Tanaman 
Buah Subtropika (Balitjestro), Batu, East Java, 
Indonesia.  
Sevvel. (2016). Types of Compound Leaves. http://
www.happybotanist.com/compound-leaves/ 
[May 20, 2017].
Stojanovic, G., Palic, R., Alagic, S., and Zekovic, Z. 
(2000). Chemical composition and antimicrobial 
activity of the essential oil and CO2 extracts of 
semi-oriental tobacco, Otlja Flavour Fragrance 
Journal 15, 335-338.  
Tjitrosoepomo, G. (2009). “Morfologi Tumbuhan”. 
UGM Press, Yogyakarta.
Uri, J., Juhasz, Z., Polgar, Z., and Banfalvi, Z. (2014). 
A GC-MS based metabolomics study on the 
tubers of commercial potato cultivars upon 
storage. Food Chemistry 159, 287-292.
War, A.R., Paulraj, M.G., Ahmad, T., Buhroo, A.A., 
Hussain, B., Ignacimuthu, S., and Sharma, 
H.C. (2012). Mechanisms of plant defense 
against insect herbivores. Plant Signaling and 
Behavior 7, 1306-1320. 
Woyengo, T.A., Ramprasath, V.R., and Jones, P.J. 
(2009). Anticancer effects of phytosterols. 
European Journal of Clinical Nutrition 63, 813-
820.
Wu, P.S., Kuo, Y.T., Chen, S.M., Li, Y., and Lou, 
B.S. (2014). Gas chromatography-mass 
spectrometry analysis of photosensitive 
characteristics in citrus and herb essential oils. 
Journal of Chromatography and Separation 
Techniques. 6, 1-9. 
Yoshihiro, I., Akiko, S., Toshiko, H., Hajime, H., and 
Jingoro, S. (2004). The antibacterial effects of 
myrcene on staphylococcus aureus and its role 
in the essential oil of the tea tree (Melaleuca 
alternifolia). Natural Medicines 58, 10-14. 
